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Subject:     "A  Last-of-tho-Gardcn  Dinner. "    Erom  Bureau  of  Home  Economics,  U.S.D.A. 
Bulletins  available:     "Aunt  Sammy's  Radio  Recipes;"    "The  School  /Garden." 
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"There  is  something  new  under  the  sun,"  said  Uncle  Ebenezer.     "Do  you  know  that 
you  can  now  "buy  a  whole  cooked  chicken,  in  a  tin  can?    Listen  to  this: 

" 'A  whole  cooked  chicken  in  a  tin  can  is  a  new  thing  in  the  marketing  of  Poultry 
products.     The  "birds  are  inspected  for  wholesomeness  before  cooking,  by  represent? 
tives  of  the  U.        Bureau  of  Agricultural  Economics.     These  representatives  operat 
under  a  nation-^ide  inspection  service,  for  the  quality  and  condition  of  dairy  and 
poultry  products. '    Did  you  know  about  that,  Aunt  Sammy?" 

"Certainly;  it's  part  of  my  job  to  know  about  such  things.    But  the  housewife  does 
n't  have  to  buy  a  chicken  that's  been  cooked.     If  she  prefers  to  do  her  own  cookin 
she  may  buy  a  bird  that  has  been  dressed,   drawn,  and  hard-chilled  at  the  poultry 
plant,  and  marketed  in  individual  containers,  under  government  inspection. 

"Up  to  this  time,  most  of  the  market  poultry  has  been  bought  by  the  housewife 
either  as  live  poultry,  fresh-killed  dressed  poultry,  or  as  poultry  from  freezers. 
Such  poultry  has  been  sold  through  retail  live  and  dressed  poultry  markets." 

"Well,  don't  you  think"  asked  Uncle  Ebenezer,  "that  the  new  method  of  marketing 
whole  dressed  birds  in  cans,  all  cooked  and  ready  to  serve,  will  enlarge  the  mar- 
ket for  poultry?" 

"Very  likoly.    Also,  the  sale  of  poultry  which  has  been  'full  drawn'  at  packing 
plants  is  expected  to  increase  the  demand  for  poultry,  because  the  bird  is  ready 
to  cook  when  purchased,     ^hero  are  no  waste  parts,  such  as  head,  feet,  and  entrail 
Generally  a  sweeter,  better-flavored  product  is  obtained,  by  eliminating  the  en- 
trail  taint  often  present  in  birds  marketed  under  the  old  system.    The  poultry  is 
drawn  in  plants  where  e'&ch  bird  is  examined  for  condition  and  wholesomeness,  and 
only  birds  passed  by  the  government  inspectors  can  be  marketed.    After  they  are 
drawn,  the  birds  are  individually  wrapped  or  boxed,  and  hard-chilled.     The  house- 
wife may  thaw  out  the  poultry  by  placing  it  in  water  of  moderate  temperature,  or 
by  keeping  it  overnight  at  room  temperature.     Isn't  that  interesting?" 

"Qui^e^"  agreed  Undo  Ebenezer.     "My  only  suggestion  is  that  marketing  experts 
go  in /further  socialization,  and  put  canned  drumsticks  on  the  market.     T  Canned 
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Drumsticks  for  Children.'    How's  that  for  an  idea,  icmt  Sammy?  " 

"All  right,  so  far  as  the  children  are  concerned.  But  what  would  you  do  with  the 
necks?" 

"Give   'em  away,"  said  Uncle  Ebenezer,  as  he  went  to  hunt  for  his  carpet  slippers. 
I  declare,  he's  getting  so  absent-minded  lately  that  I'm  almost  afraid  to  let  him 
out  of  my  sight.     Saturday  morning,  after  he  had  gone  to  work,  I  found  his  shoes 
in  the  hath  room.     I  worried  all  day,  for  fear  he  had  gone&o  town  in  his  carpet 
slippers.    But  no — he  toad  merely  forgotten  to  tell  me  about  buying  a  new  pair  of 
shoes. 

The  Menu  Specialist  is  featuring  Pried  Cucumbers  today. — Pried  Cucumbers;  Shell 
Beans;  Corn  on  the  Cob;  and  Green  Tomato  Pie.    We'll  have  to  hurry,  or  Jack  Prost 
will  beat  us  to  this  dinner — I  shouldn't  wonder  but  what  he  has,  in  some  parts  of 
the  country. 

I  hope  you  can  get  a  few  cucumbers,  however,  so  you  can  try  this  Pried  Cucumber 
recipe.    By  the  way,  do  you  remember  the  story  of  the  man,  in  "Gulliver's  Travels, 
who  spent  eight  years  on  a  project  for  extracting  sunbeams  out  of  cucumbers?  He 
was  going  to  seal  the  sunbeams  in  bottles,  and  let  them  out  to  warm  the  air  in 
cold  weather.    Not  that  this  has  much  to  do  with  fried  cucumbers. 

This  is  an  easy  little  recipe — with  only  five  ingredients: 

4  medium-sized  cucumbers 
1  egg 

1  cup  milk 

l/2  teaspoon  salt 

1  cup  flour 

Pive  ingredients,  for  Fried  Cucumbers:  (Repeat). 

Pare  the  cucumbers  and  cut  them  lengthwise  in  thin  slices.    Beat  the  egg  slightly, 
add  the  milk  and  salt,  pour  this  liquid  into  the  flour,  and  stir  until  smooth. 
Dip  the  slices  of  cu.cum"ber  into  this  batter  and  brown  them  on  both  sides  in  hot 
fat.     Drain  on  paper  and  serve  hot. 

The  menu,  again:  Pried  Cucumbers;  Shell  Beans;  Corn  on  the  Cob;  and  GreenTomato 
Pie.    There's  a  recipe  for  Green  Tomato  Pie,  in  the  Had&i  Cookbook — the  famous 
green  cookbook  which  hangs  on  the  wall  in  thousands  of  -^American  kitchens.     Or  it 
would  be  hanging  on  the  wall,  if  &unt  Matilda  hadn't  borrowed  it — you  know  how  she 
is,  about  borrowing  things. 

Here's  a  question  from  a  grade  school  teacher  who  wants  to  know  what  plants  are 
suitable  for  her  school  room.    As  a  general  rule,  it's  rather  hard  on  a  plant  to 
live  in  a  school  room,  particularly  from  Priday  night  till  Monday  morning,  when 
there's  no  one  around  to  regulate  light  and  heat  and  ventilation.    However  there 
are  a  few  good  plants  for  school  rooms,  among  them  being  geraniums,  begonias,  um- 
brella plants,  cactus,  and  German  ivy. 

The  school  teacher  in  our  community,  who  wants  to  interest  her  youngsters  in  plan 
got  a  copy  of  the  free  bulletin  called  "The  School  Garden."    In  this  bulletin  are 
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Explained  simple  experiments  which  "bring  out  the  interesting  features  connected 
with  seeds,  roots,  loaves,  -stems,  and  so  forth.    The  name  of  the  "bulletin  I  men- 
tioned is  "The  School  Garden."    The  number  is  218. 

The  next  question  is  from  a  listener  who  asks  the  best  method  of  washing  quilts. 
Her  family  has  just  returned  from  camp,  "bringing  home  the  quilts  they  used  all 
summe  r . 

If  the  quilts  are  very  dirty,  better  let  them  soak  for  half  an  hour,  or  so  in  a 
generous  suds,  made  of  pure  soap  and  w.\rm  waters    Sousing  and  squeezing  in  other 
fresh  suds  will  remove  the  rest  of  the  dirt.    Don't  rub  the  quilts.    For  rinsing 
use  two  waters,  of  the  same  temperature  as  the  suds.     Don't  try  to  wring  the 
quilts.    Hang  them,  dripping,  outside  in  the  shade  to  dry.     Spread  them  between 
two  clothes  lines,  and  shake  often.    Cotton,  wool,  and  down  quilts  may  be  washed 
this  way.     Those  with  silk  or  skteen  covers  may  be  pressed  with  a  warm  iron. 

Tomorrow  I'll  answer  some  more  questions  about  '"ashing  silk,  rayon,  anc-  so  forth. 


